SEFTON PARK

HOTEL

Two Courses 22.95 / Three Courses 27.95

Choice of

Roast Beef Sirloin

Roast Chicken Supreme

Roasted Mediterranean Vegtable Tart ve

All served with: roasted potatoes, honey glazed carrot
and parsnips, buttered greens and Yorkshire pudding
with gravy

Cauliflower Cheese £4 supplement

Grilled Seabass
Courgette, butter beans, pine nut, lemon and dill

Steak Frite, 80z Rump £4 supplement
Truffle and parmesan fries, dressed rocket and
chimichurri

Chicken Milanese
Whipped caper butter, dressed rocket and fries

Roasted Cauliflower Half
Tahini, harissa and toasted pistachio ve

Creamy Garlic Mushrooms
On sourdough toast

Focaccia For the table, serving two
Sun-dried tomato and rosemary

Chef’s Soup of the day
Served with a crusty roll v

Hummus
Crispy chickpeas and sourdough

Green Gazpacho
Anchovy and chilli oil ve option

Whitebait
Lemon and caper emulsion

Whipped White Chocolate Mascarpone
Meringue and strawberries gf

Lemon Tart
Raspberry sorbet

Dark Chocolate Mousse
Blood orange and sea salt on biscuit crumb ve

Sticky Toffee Pudding
Vanilla ice cream and toffee sauce gf

Cheese Board for two
Chef’s choice of market hard, soft and blue
cheeses with crackers, grapes and red chutney

- please inform us if you have any dietary requirements -



